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AKING skill may develop with practice, but with sound recipes, good 
B ingredients, and common sense in following directions, any cook may 
get off to a good start toward achievement. 

This bulletin describes various methods of baking cakes and pastries, gives 
standards by which you may judge your baked products, precautions to ob- 
serve, and a number of tested recipes. 


SHORTENED OR BUTTER CAKES 


Shortened or butter cakes are those which contain shortening. 

A good shortened cake is level or slightly rounded on top, of even thick- 
ness, and golden brown in color. A good shortened cake has a tender, velvety 
crumb with a fine even grain. The flavor is delicate, sweet, and well blended. 

Methods for mixing are given in the recipes. Note that this type of cake 
may be made by the quick method in which all ingredients are placed in the 
bowl and beaten together. This is a good method to use if you have an elec- 
tric mixer. You may hand-mix the batter with a spoon, using 150 strokes a 
minute, or with a rotary beater, using 150 revolutions a minute. The beater, 
however, may be difficult to handle since some of the liquid and the egg 
are added last, and the batter may be stiff at the start. 

Shortened cakes may also be made by the conventional or standard method, 
given in detail in the recipe. In this method the shortening is creamed with 
the sugar. A variation of this method, called the conventional sponge method, 
is especially good when lard is used. 

To mix by the conventional sponge method, cream half the sugar with 
the shortening. Add sifted dry ingredients alternately with the liquid. Beat 


remaining sugar with the eggs until they form a sponge-like mixture. Fold 
mixture into batter. 
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Precautions: (1) Have all ingredients at room temperature. (2) Grease 
pan on the bottom but not on the sides. The batter will then cling to the 
sides and the cake will have better volume than it would if the sides were 
greased. If you line the bottom of the pan with wax paper, the cake will 
come out easily. (3) Fill pan about two-thirds full. (4) When cake is done, 
remove from oven. Set pan on rack and let cool in the pan for 15 to 20 min- 
utes. Remove cake from pan and finish cooling on a rack. 


PLAIN CAKE (Quick Method) 


Yield: 2 layers or 1 loaf cake Temperature: 350°F. 

Size of pan: 2 9-inch layer pans, Time: layer—30-35 minutes 
or 1 pan 9x13x2 inches loaf—40-45 minutes 

2} cups sifted cake flour 4 cup shortening 

3 teaspoons SAS-phosphate baking 1 cup milk 
powder 1 teaspoon vanilla 

14 cups sugar 2 eggs 

1 teaspoon salt 


1. Have ingredients at room temperature. 

2. Prepare the pans. 

3. Sift and measure the flour. After measuring the flour, sift it with the 
baking powder, sugar, and salt into the mixing bowl. 

4. Add the shortening, two-thirds of the milk, and the vanilla. 

5. Beat the mixture for 2 minutes using an electric beater or spoon. Use 
medium or low speed with the beater. Beat 150 strokes a minute by hand. 
Scrape bowl and beater or spoon frequently. 

6. Add the remaining 1/3 cup of 
milk and the eggs. Beat for 2 min- 
utes at the same speed as before. 

7. Pour the batter in the pans and 
bake. Cool as directed. 

Variations: 

1. Spice cake: Omit vanilla. Add 
4 teaspoons each of cinnamon, 
cloves, and ginger; } teaspoon 
each of allspice and nutmeg. 
Sift the spices with the dry in- 
gredients. 

. One layer: Divide the recipe 
in half; mix as directed above. 
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PLAIN CAKE (Conventional Method) 


Yield: 2 layers or 1 loaf Temperature: layer—375°F. 


Size of pan: 2 9-inch layer pans, loaf —360°F. 
or 1 pan 9x13x2 inches Time: layer—25 minutes 
loaf—35 minutes 
24 cups sifted cake flour 2/3 cup shortening 
24 teaspoons SAS-phosphate bak- 14 cups sugar 
ing powder 3 eggs 
1 teaspoon salt & cup milk 


1 teaspoon vanilla 


1. Sift and measure the flour, add the baking powder and salt; sift to- 
gether. 

2. Add the vanilla to the shortening and cream until the shortening is 
soft and creamy. Add the sugar in about six additions, creaming 50 strokes 
after each. Clean the sides of the bowl and the spoon and cream 75 addi- 
tional strokes. 

3. Add the eggs, one at a time, beating 100 strokes after each addition. 

4. Add the sifted dry ingredients alternately with the milk, beginning and 
ending with the dry ingredients. First add one-fourth of the dry ingredients 
and stir 20 strokes, beat 40 strokes. Next add one-third of the milk and 
stir 10 strokes. Repeat until all the ingredients are mixed. After the final 
addition of flour stir 20 strokes and beat 100 strokes to insure complete 
mixing. 

5. Put the batter in pans and bake. 


6. Cool as directed. 


Variations: 
Spice cake: Omit vanilla. Add 1 teaspoon cinnamon, 4 teaspoon cloves 
and } teaspoon allspice to the dry ingredients before sifting. 


FOAM-TYPE CAKES 
SPONGE, CHIFFON, AND ANGEL FOOD 


Foam-type cakes, such as sponge, chiffon, and angel food, depend chiefly 
upon the air which is beaten into the egg whites to leaven the cake. The 
air expands during baking and causes the cake to rise. 

A good foam-type cake is light, tender, moist, and easily pulled into pieces. 
Color is an even golden brown. The texture is uniform with medium size 


ells. 
Recommended temperatures for baking range from 300°F. to 375°F. 


Precautions: (1) Have eggs at room temperature as egg whites will beat 
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up to a greater volume than they will when cold. (2) When beating egg 
whites by hand, use long strokes and lift the whisk high to enclose as much 
air as possible. A wire whisk is preferred for beating. (3) Do not grease 
the tube pan in which cake is to be baked. 


ANGEL FOOD CAKE 


Size of pan: Large—1 10-inch tube pan Temperature: 325°F. 


Small—1 8-inch tube pan Time: large—65 minutes 
small—5O minutes 
Ingredients Large Small 
Egg whites 14 cups } cup 
Flour, cake 1§ cups § cup 
Sugar 13 cups 3 cup 
Cream of tartar 14 teaspoons } teaspoon 
Salt } teaspoon § teaspoon 
Flavoring: 
Vanilla } teaspoon 4 teaspoon 
Almond 4 teaspoon } teaspoon 


1. Break the eggs and drain the whites one at a time into a small dish 
before adding them to the measuring cup. 

2. Sift the flour once and measure it. 

3. Measure the sugar and add } of it to the flour. Set the remainder aside. 

4. Beat the egg whites with a whisk or rotary beater until foamy, then 
beat in the cream of tartar and salt. Continue beating until the egg whites 
are glossy and fine grained and will stand in peaks when the whisk is lifted. 

5. Sprinkle a little sugar at a time over the egg whites, beating and fold- 
ing it in. Continue this until the remaining three-fourths of the sugar has 
been added. Fold in the flavoring. 

6. Sift a small amount of the flour-sugar mixture over the egg whites. 
Gently cut and fold it in. Use care not to release air from the egg whites. 
Continue until all of the flour and sugar has been added. 

7. Put the mixture by spoonfuls 


int ungreased tube pan. -—— 
‘ 


8. Cut through the batter with a 
knife a few times to release any 
large air bubbles and to even the 
batter. Bake as directed. 

9. When baked, remove from 
the oven, invert the pan, and let 
stand one hour or until cool. 


\ 
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CHIFFON CAKE 


Yield: 1 10-inch cake or 1 loaf cake Temperature and time: 
Size of pan: 1 10-inch tube pan, tube pan—325°F. for 55 minutes 
or 1 pan 9x13x2 inches 325°F. for 10-15 
minutes 
loaf-pan—350°F. for 50-55 
minutes 


cup cold water 
teaspoons vanilla 
teaspoons grated lemon rind 


2} cups cake flour* 
1 teaspoon salt 
3 teaspoons baking powder 


ow 


14 cups sugar egg whites 
4 cup cooking oil teaspoon cream of tartar 
5 egg yolks, unbeaten 6 tablespoons sugar 


1. Sift the flour and measure it. Measure the salt, baking powder, and 
1} cups sugar. Sift these ingredients together into a medium bowl. 

2. Add the oil, egg yolks, water, vanilla, and lemon rind to the dry in- 
gredients. Beat with a spoon until smooth. 

3. Beat the egg whites and the cream of tartar until the beaten egg whites 
are glossy and fine grained and will stand in soft peaks when the beater is 
lifted straight up. 

4. Add 2 tablespoons of the remaining sugar to the beaten egg whites 
and beat. Continue this until all the sugar is used. The peaks should be very 
stiff and not turn over. 

5. Pour the egg yolk mixture, a J/ittle at a time at first, over the beaten 
egg whites and sugar. Gently cut and fold it in. Continue until all the mix- 
ture has been added. Make sure it is thoroughly mixed with the egg whites. 
The batter should look smooth. 

6. Pour the batter into an ungreased 10-inch tube pan. 

7. Bake as directed. When the cake is done, it will spring back when 
pressed with the finger. 

8. Invert the pan and let it stand an hour or until the cake is cool. 


*23 cups pastry flour or 2 cups all-purpose flour may be used in place of the cake 
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SPONGE CAKE 
Yield: 1 9-inch cake Temperature: 325°F. 
Size of pan: 1 9-inch tube pan Time: 1 hour 
1 cup sifted cake flour 6 egg whites 
4 teaspoon salt Grated rind of 4 lemon 
1 cup sugar 1 tablespoon lemon juice 
6 egg yolks 


1. Sift the flour and measure it. Measure the salt and sugar. 

2. Separate the egg yolks from the whites. Place the whites in a large 
bowl. Beat the egg whites and salt with a wire whisk or a rotary beater until 
slightly rounded peaks are formed. 

3. Add the sugar to the beaten whites (about 2 tablespoons at a time), 
beating after each addition. 

4. Add the lemon rind and juice to the yolks and beat the mixture until 
it is thick and lemon colored. Then fold the egg yolk mixture into the egg 
white mixture. 

5. Sift about 4 cup flour over the egg mixture. Cut and fold the flour 
in lightly. Repeat this procedure until all the flour has been added. 

6. Place batter in an ungreased pan. Bake as directed. 

7. When baked, remove from oven, invert pan and let stand 1 hour or 
until cool. 

Variation of Sponge Cake: 

Jelly roll: Line a shallow baking pan (10x154 inches) with heavy waxed 
paper and pour the batter into the pan. Spread the batter evenly. Bake at 
350°F. for from 13 to 20 minutes. Remove the cake from the pan and place 
it on a cloth sprinkled with powdered sugar. Remove the paper at once and 
trim the crusts from the edges. Spread the cake with about 1 cup softened 
jelly. Roll the cake at once. Work quickly to prevent the cake from crack- 
ing. Wrap in waxed paper until time to serve. 


PIES 

The crust of most pies, unless made from a special recipe, is of pastry 
dough. 

A good pie crust has a golden brown surface with a rough, slightly blis- 
tered appearance. Crust is flaky and tender enough to cut easily with a fork 
without crumbling. The flavor is pleasing with no raw or burned taste. The 
bottom crust is crisp regardless of the type of filling. 

The method of making pastry, given here in the recipe, is similar to the 
method of mixing biscuits. Pastry dough, however, has more fat and less 
liquid than biscuit dough. Any hydrogenated shortening is satisfactory for 
pie crust, but lard makes the tenderest crust. Hard wheat all-purpose flour 
tends to give a flakier crust than pastry flour. The quantity of water added 
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to the fat-flour mixture may make the difference between a good and a poor 
pie crust. The right amount of water is just enough to form a soft dough 
that is neither sticky nor dry. When the crust is chilled before it is rolled 
out, flakiness tends to increase. The baking temperatures differ with the 
kind of pie. Pie shells are baked in a hot oven (450°F.). Filled pies are 
put in a hot oven for the first few minutes to set the lower crust. For the 
rest of the baking time the temperature is lowered to suit the type of filling. 


Precautions in pastry making are: (1) Have fat soft enough to measure 
easily but not so soft that it blends too readily with the flour. (2) Cut solid 
fat into the salt and flour mixture until mixture resembles coarse cornmeal. 
Leave a few pieces of shortening about the size of small peas. These small 
lumps of fat tend to make the crust flaky. (3) Add just enough water to 
form a soft dough that is neither sticky nor dry. (4) Avoid handling dough 
more than is necessary. (5) When rolling out dough, use as little flour as 
possible to prevent a tough crust. 

Pie fillings are many and varied. Commonest are the cooked fruit, custard, 
and cornstarch types. Precautions in making cornstarch fillings are: (1) 
Combine cornstarch with sugar before adding to a hot liquid. This will help 
prevent lumping. (2) Cook filling long enough to cook the starch and to 
give desired thickness. (3) When maki~g a lemon filling, add lemon juice 
after water and cornstarch have been boiled together. 

A good cream, custard, or pumpkin filling holds its shape when luke- 
warm or cold. The texture is smooth and the flavor pleasing with no raw 
taste. A good fruit filling has tender fruit pieces that hold their shape. The 
pie is juicy with a flavor characteristic of the fruit. The color is that of the 
natural fruit. 

Meringues are used on one-crust pies such as butterscotch, lemon and cream 
pie. A few rules for making satisfactory meringues are: (1) Have egg whites 
at room temperature. (2) Add a . 
small amount of salt. This may in- 
crease the volume and make the 
meringue stiffer. (3) Use 2 table- 
spoons of sugar for each egg white. 
Too much sugar gives a gummy or 
sugary product. Too little gives a 
less fluffy or less tender meringue. 
(4) Add sugar gradually. (5) Beat 
until cells are fine and rounded 
peaks are formed when beater is 
lifted out of the mixture. Do not cs) 
overbeat as overbeating may cause 
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shrinkage. (6) Put meringue on warm filling and spread to edge of crust. 
(7) Bake at 425°F. for 4 to 44 minutes to reduce chance of leakage, shrink- 
age, or toughness. 


PIE CRUST 


Yield: 2 9-inch pie shells Temperature: 450°F. 

Size of pan: 9-inch pie pan Time: 10 minutes or until brown 
2 cups sifted flour 2/3 cup shortening 

1} teaspoons salt 4 tablespoons water 


For a one-crust pie: 

1. Sift the flour, measure, add the salt, and sift again. 

2. Cut in shortening with a pastry blender or two knives. Blend the in- 
gredients until the mixture is like coarse crumbs. Leave some pieces of short- 
ening about the size of peas. 

3. Sprinkle a small amount of water over a portion of the mixture and 
toss it lightly with a fork—just enough to make it hold together. Run a fork 
along the bottom of the bowl with a lifting motion. Add water to another 
portion and form another damp ball. Continue until the balls of dough just 
hold together. The dough should be neither sticky nor dry. 

4. Divide the dough into halves. If making only one pie, wrap one half 
of the dough in wax paper and place it in the refrigerator for use later. 

5. Lightly flour the board by first sprinkling flour on it, then brush the 
flour aside to leave only a thin film on the board. Flour the rolling pin. 

6. Place the dough on the board and pat it out flat with a rolling pin, 
pinching the edges together if they crack. Roll lightly, working from the 
center of the dough toward the outside, to 4 inch thickness. Have the dough 
at least 1 inch larger than the pan. 

7. Fold the pastry in half, lift it 
carefully, and place it across an un- 
greased pie pan with the fold in the 
center. Allow the pastry to sink 
down into place; then unfold it 
and fit it into place without stretch- 
ing. 

8. To make a fluted rim, trim 
the pastry evenly about 1 inch larg- 
er than the pie plate. Turn the edge 
under all the way around and raise this double fold so that it stands up with 
the cut side against the rim of the plate. Place the tip of the right index 
finger against the inner edge of the fold of the pastry; then place the tips 
of the thumb and index finger of the left hand on either side and against the 
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outer edge of the fold. Pinch and press firmly with the fingers of the left 
hand. Continue fluting around the rim. 

9. Prick the crust on the bottom and sides with a fork to prevent air bub- 
bles from forming under the crust. 
10. Bake. Cool the crust before adding the filling. 


CREAM PIE 


Yield: filling for 9-inch pie shell 


2 cups milk 2 egg yolks 

4 cup sugar 3 tablespoons butter 
4 teaspoon salt 1 teaspoon vanilla 
3 tablespoons cornstarch* 


1. Scald the milk in the double boiler. 

2. Mix the sugar, salt, and cornstarch and add to the scalded milk; stir 
until well mixed. 

3. Cook the mixture over direct heat until thickened, stirring constantly, 
then place it over hot water and cook for 15 minutes, stirring occasionally. 

4. Beat the egg yolks slightly. 

5. Pour about 1 cup of the thickened milk mixture slowly over the egg 
yolks, stirring constantly. Add this to the remaining milk mixture. Mix 
thoroughly and cook for 2 minutes. Remove from the heat. 

6. Add the butter and vanilla. 

7. Pour the filling into a baked pie shell and cover with meringue. 

*If flour is substituted for cornstarch, use 6 tablespoons. 


MERINGUE 


Yield: meringue for 1 9-inch pie Temperature: 425°F. 


Size of pan: 9-inch pie pan Time: 4 to 44 minutes 
2 egg whites (at room tempera- Pinch of salt 
ture). } cup sugar 


1. Add the salt to the egg whites and beat until fairly stiff peaks are 
formed. The foam should be moist in appearance and should slide in the 
bowl. 

2. Sprinkle the sugar, a tablespoon at a time, over the foam and continue 
to beat until the mixture stands in peaks; the tips should be slightly rounded. 

3. Spread the meringue over the pie filling; be sure the meringue touches 
the crust all the way around. 

4. Bake as directed. The peaks of the meringue will be golden brown 
and the depressions a lighter brown. 
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LEMON CREAM PIE 


Yield: filling for 9-inch pie shell 

2 cups milk, scalded 3 egg yolks, slightly beaten 

4 cup flour 4 cup lemon juice 

} cup sugar 1 teaspoon grated lemon rind 
§ teaspoon salt Pastry for a one-crust pie 


1. Scald the milk in a double boiler. 

2. Sift the flour, measure, and mix thoroughly with the sugar and salt. 
Add slowly to the scalded milk, stirring constantly. 

3. Continue to stir until the mixture thickens. Cover and cook 15 minutes 
over boiling water, stirring occasionally. 

4. Pour one-fourth of the hot mixture into the egg yolks, stirring con- 
stantly. Return it to the mixture in the double boiler and cook 2 minutes 
longer, stirring constantly. 

5. Remove from the heat and add the lemon juice and rind. Cool the 
mixture slightly ; then pour it into a baked pastry shell. 

6. Cover with meringue. See page 11 for meringue recipe. 

Alternate method: 

Before scalding milk, reserve 6 tablespoons of milk and combine them 

with the beaten egg yolks. Follow steps 1, 2, and 3 above. For step 4, 

substitute the following: pour the cold milk-yolk mixture all at once into 

the hot mixture, and stir rapidly. Continue cooking for 2 minutes, stirring 
constantly. Follow steps 5 and 6, above. 


CUSTARD PIE 


Yield: 1 9-inch pie Baking temperature: 450°F. for 10 
Size of pan: 1 9-inch pie pan minutes, 350°F. for 30 miautes 
Baking time: 40 minutes 
cups milk, scalded 1 teaspoon vanilla 
eggs § teaspoon nutmeg 
teaspoon salt Pastry for a one-crust pie 
cup sugar 


. Scald the milk in a double boiler. 

. Beat the eggs slightly. Add the salt, sugar, and vanilla. 

. Add the scalded milk slowly to the other ingredients. Stir all the time. 
. Pour the filling into an unbaked pastry shell. Sprinkle with nutmeg. 
. Bake as directed. 
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PUMPKIN PIE 


Yield: 1 9-inch pie Baking time: 40 to 45 minutes 
Size of pan: 1 9-inch pie pan Baking temperature: 

450°F. for 10 minutes 
350°F. for remaining time 


14 cups mashed pumpkin } teaspoon cinnamon 

1 egg } teaspoon ginger 

§ cup sugar 1 cup milk, scalded 

} teaspoon salt Pastry for a one-crust pie 


1. Place all ingredients for the filling except the milk in a bowl and mix 


thoroughly. 
2. Pour the scalded milk into the mixture and stir until well blended. 
3. Pour the filling into an unbaked pastry shell. 
4. Bake. To test, shake pan slightly; if firm in the center, the filling is 
done. 


TWO-CRUST PIE 


The bottom crust: 

1. Roll out half the dough according to directions given for one-crust pie, 
making the crust 2 inches larger than the pie plate. 

2. Fold the crust in half, lift it carefully, and place it across an ungreased 
pie pan with the fold in the center. Allow the pastry to sink down into the 
pan, then unfold and fit it into place without stretching the dough. Trim 
the pastry, allowing it to hang over the sides of the pie pan about 4 inch. 

3. Moisten the edge of the pastry, brushing the rim lightly with cold 
water. Then fold the little curtain of dough up so that the cut edge is on 
top and the rolled edge is just inside the outside rim of the pie pan. Do not 
press it down. The 4 inch pocket thus formed will help to keep the juice 
from boiling out. 

4. Prepare the top crust before putting the filling in the bottom crust. 
This is especially important if the filling is warm. 


The top crust: 
1. Roll out the crust. Fold it and cut a few small slits in the center to 
provide for the escape of steam. Avoid large slits. 


2. Moisten the outer edge of the lower crust with cold water. Place the 
top crust on the filled pie. Fit the two crusts together, pressing lightly so 
as not to tear the pastry. 

3. Trim off the top crust, (holding the knife at a slight angle and taking 
care not to cut open the little rim-pocket of the under crust). 
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4. With the fingers or with the tines of a fork dipped in flour, press the 
edges of the two crusts together to make a tight seal all around the pie. A 
little milk brushed over the top crust helps to brown it evenly; egg white 
gives a shiny crust. 

5. Place the pie on the rack near the bottom of the oven. Bake at 450°F. 
for 15 minutes, then decrease the heat to finish baking. 


APPLE PIE 


Yield: 1 9-inch pie Baking time: 35 minutes 
Size of pan: 1 9-inch pie pan Baking temperature: 

450°F. for 15 minutes 
350°F. for 20 minutes 


44 to 5 cups sliced sour apples 1 tablespoon lemon juice and a few 
j to 1 cup sugar, white or brown gratings of lemon rind, optional 
4 teaspoon cinnamon or nutmeg 1 tablespoon butter 


Pastry for a two-crust pie 


1. Wash and pare the apples. Cut them in thin slices. 

2. Mix the apples, sugar, and spices, and place them in a pastry-lined pie 
plate. 

3. Add the lemon juice and rind to the apples and place small bits of 
butter on top. Cover with pastry. 
4. Bake until the apples are tender and the crust brown. 


CHERRY PIE (Frozen Cherries) 


Yield: 1 9-inch pie Baking time: 25 to 35 minutes 
Size of pan: 9-inch pie pan Baking temperature: 

450°F. for 15 minutes 
325°F. for 10 to 20 minutes 


14 pints frozen cherries and juice Pinch of salt 

Sugar to taste (about 3 cup if 14 tablespoons butter or substitute 
cherries have not been sweet- 14 tablespoons lemon juice or 4 
ened ) teaspoon of almond extract 

3 tablespoons cornstarch Pastry for a two-crust pie 


1. Drain the juice from the cherries; mix together the sugar, cornstarch, 
and salt. Add the juice and cook the mixture, stirring constantly until it 
thickens. Add the cherries, butter, and lemon juice or almond extract. 

2. Fit the pastry into the pie shell as usual. Add the filling, cover it with 
the top crust and bake. The crust should be lightly browned before the heat 
is reduced. 
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Variation: 

A lattice top is often used on a 
cherry pie instead of a solid top 
crust. To make lattice: Roll the 
dough for the top crust 4 inch 
thick. Cut it in } inch strips and 
arrange 6 or 7 across the pie. Lay 
the other strips diagonally across 
the first strips to make diamond 
openings. Trim the ends and 
press down on the lower crust. 
Moisten the edge and fold the 
border of the lower crust over the 
ends of the lattice strips. Press the 
crusts together with a floured 
fork. Brush strips with milk for 
a glazed top. Bake as for a two- 
crust cherry pie. 
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Published by the New York State College of Home Economics at Cornell University, 
Ithaca, New York. L. R. Simons, Director of Extension. This bulletin is published and 
distributed in furtherance of the purposes provided for in the Acts of Congress of May 
8 and June 30, 1914. 
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